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Publications 

[Publications  marked  (*)  are  not  available  for  distribution.  When 
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code . ] 

Protein,  Protein  Isolates,  Whey  Proteins,  Trypsin  Inhibitors 

1407         RECOVERY  OF  SOYBEAN  WHEY  PROTEIN  WITH  EDIBLE  GUMS  AND 
DETERGENTS 

Allan  K.  Smith,  Arlo  M.  Nash,  A.  C.  Eldridge,  and 
W.  J.  Wolf 

J.  Agr.  Food  Chem.  10(4):     302-304.     July-August  1962 

1703         PRODUCTION  OF  FUNGAL  MYCELIAL  PROTEIN  IN  SUBMERGED  CULTURE 
OF  SOYBEAN  WHEY 

Helcio  Falanghe,  A.  K.  Smith,  and  J.  J.  Rackis 
Appl.  Microbiol.  12(4):     330-334.     July  1964 

2074         POLYACRYLAMIDE-GEL  ELECTROPHORESIS  OF  SOYBEAN  WHEY  PROTEINS 
AND  TRYPSIN  INHIBITORS 

A.  C.  Eldridge,  R.  L.  Anderson,  and  W.  J.  Wolf 

Arch.  Biochem.  Biophys .  115(3):     495-504.     September  1966 

1448         SOYBEAN  TRYPSIN  INHIBITORS:     ISOLATION,  PURIFICATION,  AND 
PHYSICAL  PROPERTIES 

J.  J.  Rackis,  H.  A.  Sasame ,  R.  K.  Mann,  R.  L.  Anderson, 
and  A.  K.  Smith 

Arch.  Biochem.  Biophys.  98(3):     471-478.     September  1952 

1644  ISOLATION  OF  FOUR  SOYBEAN  TRYPSIN  INHIBITORS  BY  DEAE- 

CELLULOSE  CHROMATOGRAPHY 

J.  J.  Rackis  and  R.  L.  Anderson 

Biochem.  Biophys.  Res.  Commun.  15(3):     230-235.     March  1964 

2090         SOYBEAN  TRYPSIN  INHIBITORS:     THEIR  INACTIVATION  DURING  MEAL 
PROCESSING 
J.  J.  Rackis 

Food  Technol.  20(11):     102-104.     November  1966 

2595         POLYACRYLAMIDE-GEL  ELECTROPHORESIS  OF  REDUCED  AND  ALKYLATED 
SOYBEAN  TRYPSIN  INHIBITORS 

A.  C.  Eldridge  and  W.  J.  Wolf 

Cereal  Chem.  46(5):     470-478.     September  1969 
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1470         PURIFICATION  AND  STABILITY  STUDIES  OF  THE  IIS  COMPONENT  OF 
SOYBEAN  PROTEINS 

W,  J,  Wolf,  G.  E.  Babcock,  and  A.  K=  Smith 

Arch,  Biochem,  Biophys ,   99(2):     265-274.     November  1962 

1560         ALCOHOL  WASHING  OF  SOYBEAN  PROTEIN 

A.  C.  Eldridge,  W.  J.  Wolf,  A„  M„  Nash,  and  A,  K.  Smith 
J.  Agr.  Food  Chem.  11(4):     323-328.     July-August  1963 

1585         PHYSICAL  PROPERTIES  OF  ALCOHOL-EXTRACTED  SOYBEAN  PROTEINS 
W.  J.  Wolf,  A.  Co  Eldridge,  and  G.  E,  Babcock 
Cereal  Chem.  40(5):     504-514.     September  1963 

1715         DENATURATION  OF  SOYBEAN  GLOBULINS  BY  AQUEOUS  ISOPROPANOL 
W.  J„  Wolf,  Dayle  Ann  Sly,  and  G.  E,  Babcock 
Cereal  Chem.  41(5):     328-339e     September  1964 

1712         EFFECTS  OF  BUFFER  CATIONS  ON  CHROMATOGRAPHY  OF  PROTEINS  ON 
HYDROXYLAPATITE 

W.  J.  Wolf  and  Dayle  Ann  Sly 

J.  Chromatogr.  15(2):     247-250.     July  1964 

1823         CHROMATOGRAPHY  OF  SOYBEAN  PROTEINS  ON  HYDROXYLAPATITE 
W.  J.  Wolf  and  Dayle  Ann  Sly 

Arch.  Biochem.  Biophys.  110-fl)  :     47-56.     April  1965 

1974         NITROGEN  SOLUBILITY  INDEX,    ISOLATED  PROTEIN  YIELD,  AND  WHEY 
NITROGEN  CONTENT  OF  SEVERAL  SOYBEAN  STRAINS 

A.  K.  Smith,  J.  J.  Rackis,  P.   Isnardi,  J,  L.  Cartter , 
and  0.  A.  Krober^ 

Cereal  Chem.  43(2):     261-270.     March  1966 

2119         FRACTIONATION  AND  CHARACTERIZATION  OF  ALCOHOL  EXTRACTABLES 
ASSOCIATED  WITH  SOYBEAN  PROTEINS.     NONPROTEIN  COMPONENTS 
A.  M.  Nash,  A.  C,  Eldridge,  and  W.  J.  Wolf 

J,  Agr.  Food  Chem,  15(1):     102-108,     January-February  1967 

2164          SOLUBILITY  AND  ULTRACENTRIFUGAL  STUDIES  ON  SOYBEAN  GLOBULINS 
A.  M,  Nash  and  W.  J.  Wolf 

Cereal  Chem,  44(2*:     183-192.     March  1967 

2284         PURIFICATION  OF  THE  liS  COMPONENT  OF  SOYBEAN  PROTEIN 
A.  C.  Eldridge  and  W,  J.  Wolf 
Cereal  Chem.  44(6):     645-652.     November  1967 


U.S.  Regional  Soybean  Laboratory,  Urbana,  111. 
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2285 


CRYOPRECIEITATION  OF  SOYBEAN  IIS  PROTEIN 
W.  J.  Wolf  and  Dayle  Ann  Sly 

Cereal  Chem.  44(6):     653-668.     November  1967 


2542         HEAT  DENATURATION  OF  SOYBEAN  IIS  PROTEIN 
W.  J.  Wolf  and  T.  Tamura 

Cereal  Chem.  46(4):     331-344.     July  1969 

205-F       GEL  FILTRATION  FRACTIONATION  OF  THE  WHOLE  WATER-EXTRACTABLE 
SOYBEAN  PROTEINS 

Tetsujiro  Obara  and  Miyo  Kimura 

Tokyo  University  of  Education,  Tokyo,  Japan^ 

J.  Food  Sci.   32(5):     531-534.     September-October  1967 

215-  F  *  ISOLATION  OF  SOYBEAN  PROTEIN:     EFFECT  OF  PROCESSING  CONDITIONS 

ON  YIELDS  AND  PURITY 

Uri  Cogan,  Anina  Yaron,  Zeki  Berk,  and  Sylvia  Mizrahi 
Technion — Israel  Institute  of  Technology,  Haifa"^ 
J.  Amer.  Oil  Chem.  Soc .  44(5):     321-324.     May  1967 

214-F  *  THE  USE  OF  ISOLATED  SOYBEAN  PROTEINS  IN  BREAD 

Sylvia  Mizrahi,  Gideon  Zimmermann,  Zeki  Berk,  and  Uri  Cogan 
Technion — Israel  Institute  of  Technology,  Haifa^ 
Cereal  Chem,  44(2);     193-203.     March  1967 

216-  F  *  ISOLATED  SOYBEAN  PROTEIN  AS  A  BANANA  SPRAY-DRYING  AID 

Sylvia  Mizrahi,  Zeki  Berk,  and  Uri  Cogan 
Technion — Israel  Institute  of  Technology,  Haifa^ 
Cereal  Sci.  Today  12(8):     322-325.     August  1967 

250-  F       PROTEIN-CALCIUM-PHYTIC  ACID  RELATIONSHIPS  IN  SOYBEAN.     PART  I, 

EFFECTS  OF  CALCIUM  AND  PHOSPHORUS  ON  SOLUBILITY  CHARACTERISTICS 

OF  SOYBEAN  MEAL  PROTEIN 

Kyoko  Saio ,  Emiko  Koyama ,  and  Toku j  i  Watanabe 

Japan  Tofu  Association,  Tokyo,  Japan^ 

Agr.  Biol.  Chem.  31(10):     1195-1200.     October  1967 

251-  F       PROTEIN-CALCIUM-PHYTIC  ACID  RELATIONSHIPS  IN  SOYBEAN.     PART  II. 

EFFECTS  OF  PHYTIC  ACID  ON  COMBINATION  OF  CALCIUM  WITH  SOYBEAN 

MEAL  PROTEIN 

Kyoko  Saio ,  Emiko  Koyama ,  and  Toku j  i  Watanabe 

Japan  Tofu  Association,  Tokyo,  Japan^ 

Agr.  Biol.  Chem.  32(4):     448-452.     April  1968 


^Report  of  research  work  supported  with  funds  provided  by  the  U.S. 
Department  of  Agriculture  under  the  authority  of  U.S.  Public  Law  480, 
83d  Congress,  and  sponsored  by  the  Northern  Utilization  Research  and 
Development  Division. 
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246-F       DIFFUSABLE  BITTER  PEPTIDES  IN  PEPTIC  HYDROLYZATE  OF  SOYBEAN 
PROTEIN 

Masao  Fujiraaki,  Michiko  Yamashita,  Yukio  Okazawa,  and 
Soichi  Aral 

The  University  of  Tokyo,  Tokyo,  Japan^ 

Agr.  Biol.  Chem,   32(6):     794-795.     June  1968 

254-F       ISOLATION  AND  CHARACTERIZATION  OF  SOYBEAN  CYTOCHROME  C_ 
Celia  Fridman,  Halina  Lis,  Nathan  Sharon,  and 
Ephraim  Katchalski 

The  Weizmann  Institute  of  Science,  Rehovoth,  Israel 
Arch.  Biochem.  Biophys.  126(1):     299-304.     July  1968 

269-F       APPLYING  PROTEOLYTIC  ENZYMES  ON  SOYBEAN.     PART  IV.     A  NINHYDRIN- 
NEGATIVE  BITTER  PEPTIDE  IN  PEPTIC  HYDROLYZATE  OF  SOYBEAN  PROTEIN 
Michiko  Yamashita,  Soichi  Aral,  and  Masao  Fujimaki 
The  University  of  Tokyo,  Tokyo,  Japan^ 
Agr.  Biol.  Chem.   33(3):     321-330.     March  1969 

2472         SOYBEAN  PROTEIN  NOMENCLATURE:     A  PROGRESS  REPORT 
W.   J.  Wolf 

Cereal  Sci.  Today  14(3):     75-76,  78,  129.     March  1969 

2517         EFFECT  OF  ALCOHOL  WASHING  AND  AUTOCLAVING  ON  NUCLEOTIDES  OF 
SOYBEAN  MEAL 
L .  C .  Wang 

J.  Agr.  Food  Chem.  17(2):     335-340,     March-April  1969 

2543         CRYSTALLINE  SAPONINS  FROM  SOYBEAN  PROTEIN 
A.  C.  Eldridge  and  W„  J.  Wolf 
Cereal  Chem.  46(4):     344-349.     July  1969 

2565         A  BIBLIOGRAPHY  ON  THE  SOLVENT  EXTRACTION  OF  SOYBEANS  AND 
SOYBEAN  PRODUCTS  1944-1968 
A.  C.  Eldridge 

J.  Amer.  Oil  Chem.  Soc.  46(9):     458A,  460A,  462A,  454A, 
496A,  498A,  500A,  502A.     September  1969 

2587         CHEMICAL  AND  PHYSICAL  PROPERTIES  OF  SOYBEAN  PROTEINS 
W.   J.  Wolf 

Bakers  Dig.  43(5):     30-31,  34-37.     October  1969 

2624         PURIFICATION  AND  PROPERTIES  OF  SOYBEAN  ALLANTOINASE 
Lc  C.  Wang  and  R.  L.  Anderson 
Cereal  Chem„  46(6):     656-663.     November  1969 
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Analytical  Methods 


1776         GAS -CHROMATOGRAPHIC  DETERMINATION  OF  RESIDUAL  HEXANE  IN 
HEXANE -EXTRACTED  SOYBEAN  FLAKES 
L.  T.  Black  and  G.  C.  Mustakas 

J.  Amer.  Oil  Chem.  Soc.  42(1):     62-64.     January  1965 

2086         PAPER  CHROMATOGRAPHIC  DETECTION  OF  PLANT  PHENOLS  WITH 
ANTIMONY  TRICHLORIDE 

D.  J.  Sessa  and  J.  J.  Rackis 

J.  Chromatogr.  23(3):     487-490.     August  1966 

128-F  *  SOYA  BEAN  SAPONINS — VII.     A  METHOD  FOR  THE  DETERMINATION  OF 
SAPOGENIN  CONTENTS   IN  SOYA  BEANS 

B.  Gestetner,  Yehudith  Birk,  A.  Bondi,  and  Y.  Tencer 
The  Hebrew  University  of  Jerusalem,  Rehovoth,  Israel^ 
Phytochemistry  5(4):     803-806,     July  1966 

2421         USING  A  BOSTWICK  CONSISTOMETER  TO  MEASURE  CONSISTENCIES  OF 
PROCESSED  CORN  MEALS  AND  THEIR  CSM  BLENDS 

G.  N.  Bookwalter,  A.  J.  Peplinski,  and  V.  F.  Pfeifer 
Cereal  Sci.  Today  13(11):     407-410.     November  1968 

48-G     *  DETERMINATION  OF  AVAILABLE  LYSINE  IN  PROTEINS 
M.  L.  Kakade  and  Irvin  E.  Liener 
University  of  Minnesota,  St.  Paul^ 
Anal.  Biochem.  27(2):     273-280.     February  1969 


Fermented  Foods 

1465         MISO  FERMENTATION 

K.  Shibasaki  and  C.  W.  Hesseltine 

Econ.  Bot.  16(3):     180-195.     July-September  1962 

87-F         THE  PROTEOLYTIC  ENZYMES  OF  JAPANESE  KOJI  AND  TAKA-DIASTASE 
Jacob  Ilany-Feigenbaiam 

Bar-Ilan  University,  Ramat-Gan,  Israel^ 

J.  Food  Sci.   30(1):     148-150.     January-February  1965 

240-F  *  EFFECT  ON  SUGARS  OF  STEAMING  THE  SOYBEANS  AS  THE  FIRST  PROCESS 
FOR  PREPARING  MISO   [In  Japanese] 

Sin'itiro  Kawamura  and  Kenzi  Kuwahara 
Kagawa  University,  Takamatsu,  Japan^ 

J.  Food  Sci.  Technol.    (Tokyo)   14(12):     535-538.     December  1967 


^Report  of  research  work  done  by  an  outside  agency  under  a  grant 
from  the  U.S.  Department  of  Agriculture  and  supervised  by  NURDD. 
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1580         INVESTIGATIONS  OF  TEMPER,  AN  INDONESIAN  FOOD 

C.  W.  Hesseltine,  Mabel  Smith,  Barbara  Bradle,  and 
Ko  Swan  Djien 

Develop.   Ind.  Microbiol.  4:     275-287.  1963 

1621         A  MOULD  INHIBITOR  IN  SOYBEANS 

C.  W.  Hesseltine,  R.  DeCamargo ,  and  J.  J.  Rackis 
Nature  (London)   200(4912):     1225-1227.     December  1963 

1677         TEMPER  FERMENTATION:     PACKAGE  AND  TRAY  FERMENTATIONS 
Alcides  Martinelli,  Filho  and  C.  W.  Hesseltine 
Food  Technol,  18(5):     167-171.     May  1964 

1686         TEMPEH:     NUTRITIVE  VALUE  IN  RELATION  TO  PROCESSING 

A.  K.  Smith,  J.  J.  Rackis,  C.  W.  Hesseltine,  Mabel  Smith, 
Dorothy  J.  Robbins,"^  and  A.  N.  Booth 
Cereal  Chem.  41(3):     173-181.     May  1964 

2168         NEW  FERMENTED  CEREAL  PRODUCTS 

C.  W.  Hesseltine,  Mabel  Smith,  and  Hwa  L.  Wang 
Develop.  Ind.  Microbiol.  8:     179-186.  1967 

227-F  *  SOYBEAN  CHEESE 
Nganshou  Wai 

Institute  of  Chemistry,  Academia  Sinica,  Taipei,  Taiwan^ 
Bull.  Inst.  Chem.  Acad.  Sinica  (9):     75-94.     July  1964 

2177         PRODUCTS  FROM  SOYBEANS.     TO  MEET  RISING  PROCESSOR  INTEREST, 
TOFU  PROCESS — ON  A  LABORATORY  SCALE 
Hwa  L.  Wang 

Food  Technol.  21(5):     115-116.     May  1967 

2196        RELEASE  OF  PROTEINASE  FROM  MYCELIUM  OF  MUCOR  HIEMALIS 
Hwa  L.  Wang 

J.  Bacterid .  93(6):     1794-1799.     June  1967 

2405         PROTEIN  QUALITY  OF  WHEAT  AND  SOYBEANS  AFTER  RHIZOPUS 
OLIGOSPORUS  FERMENTATION 

Hwa  L.  Wang,  Doris  I.  Ruttle,  and  C.  W.  Hesseltine 
J.  Nutr.  96(1):     109-114.     September  1968 

2535         ANTIBACTERIAL  COMPOUND  FROM  A  SOYBEAN  PRODUCT  FERMENTED  BY 
RHIZOPUS  OLIGOSPORUS 

Hwa  L.  Wang,  Doris  I.  Ruttle,  and  C.  W.  Hesseltine 
Proc.  Soc.  Exp.  Biol.  Med.  131(2):     579-583.     June  1969 


Western  Regional  Research  Laboratory,  Agricultural  Research 
Service,  U.S.  Department  of  Agriculture,  Albany,  Calif. 
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2475         ORIENTAL  FERMENTED  FOODS  MADE  FROM  SOYBEANS 
C.  W.  Hesseltine  and  Hwa  L,  Wang 

In  Proc.  Ninth  Dry  Bean  Res.  Conf.,  Fort  Collins,  Colo., 

August  13-15,  1968   (West.  Util.  Res.  Develop.  Div.) 

U.S.  Agro  Res.  Serv. ,  ARS  74-50,  pp.  45-52.     February  1969 

378  ORIENTAL  METHODS  OF  USING  SOYBEANS  AS  FOOD.     WITH  SPECIAL 

ATTENTION  TO  FERMENTED  PRODUCTS  AND  NOTES  ON  ORIENTAL 
FARMING  PRACTICES 
Allan  K.  Smith 

U.S.  Agr.  Res.  Serv.,  ARS  71-17,  65  pp.     May  1969  [Processed] 


Flavor  and  Stability  Studies 

114-F  *  STUDIES  ON  FLAVOR  COMPONENTS  IN  SOYBEAN.     PART  II.  PHENOLIC 
ACIDS  IN  DEFATTED  SOYBEAN  FLOUR 

Soichi  Arai,  Hideki  Suzuki,  Masao  Fujimaki,  and  Yosito  Sakurai 

The  University  o£  Tokyo,  Tokyo,  Japan^ 

Agr.  Biol.  Chem.   30(4):     364-369.     April  1966 

286-F       STUDIES  ON  FLAVOR  COMPONENTS  IN  SOYBEAN.     PART  III.  VOLATILE 
FATTY  ACIDS  AND  VOLATILE  AMINES 

Soichi  Arai,  Hideki  Suzuki,  Masao  Fujimaki,  and  Yosito  Sakurai 

The  University  of  Tokyo,  Tokyo,  Japan^ 

Agr.  Biol.  Chem.   30(9):     863-868.     September  1966 

2223         SENSORY  EVALUATION  OF  SOY  FLOUR 

Helen  A.  Moser,  C.  D.  Evans,  R.  E.  Campbell,  A.  K.  Smith, 
and  J.  C.  Cowan 

Cereal  Sci.  Today  12(7):     296,  298-299,  314.     July  1967 

189-  F       STUDIES  ON  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU.     PART  XXV. 

FLAVOROUS  COMPONENTS  PRODUCED  BY  YEAST  FERMENTATION   [In  Japanese, 

English  summary,  p.  428] 

Tamotsu  Yokotsuka,  Toshio  Sakasai,  and  Yasuo  Asao 
Noda  Institute  for  Scientific  Research,  Noda  City,  Japan^ 
J.  Agr.  Chem.  Soc .  Jap.    (Nippon  Nogei  Kagaku  Kaishi) 
41(9):     428-433.     September  1967 

190-  F       STUDIES  OF  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU.     PART  XXVI. 

FLAVOROUS  COMPONENTS  PRODUCED  BY  YEAST  FERMENTATION    [In  Japanese. 

English  summary,  p.  434] 

Yasuo  Asao,  Toshio  Sakasai,  and  Tamotsu  Yokotsuka 
Noda  Institute  for  Scientific  Research,  Noda  City,  Japan^ 
J.  Agr.  Chem.  Soc.  Jap.    (Nippon  Nogei  Kagaku  Kaishi) 
41(9):     434-441.     September  1967 
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187-F       STUDIES  OF  THE  FLAVOROUS  SUBSTANCES  IN  SHOYU.     PART  XXVII. 

THE  PRODUCTION  OF  4-ETHYLGUAIACOL  DURING  SHOYU  FERMENTATION, 
AND  ITS  ROLE  FOR  SHOYU  FLAVOR  [In  Japanese.     English  summary, 
p.  442] 

Tamotsu  Yokotsuka,  Yasuo  Asao,  and  Toshio  Sakasai 
Noda  Institute  for  Scientific  Research,  Noda  City,  Japan^ 
J.  Agr.  Chem.  Soc.  Jap.    (Nippon  Nogei  Kagaku  Kaishi) 
41(9):     442-447.     September  1967 

2342  FLAVOR  ASPECTS  OF  CEREAL-OILSEED-BASED  FOOD  PRODUCTS 
G.  E.  Inglett,  C.  W.  Blessin,  and  G.  N.  Bookwalter 
Food  Prod.  Develop.  2(2):     66-67,  74.     April-May  1968 

247-F  *  APPLYING  PROTEOLYTIC  ENZYMES  ON  SOYBEAN.  1.  PROTEOLYTIC 
ENZYME  TREATMENT  OF  SOYBEAN  PROTEIN  AND  ITS  -EFFECT  ON  THE 
FLAVOR 

Masao  Fujimaki,  Hiromichi  Kato,  Soichi  Arai ,  and 
Escolastica  Tamaki 

The  University  of  Tokyo,  Tokyo,  Japan^ 
Food  Technol.  22(7):     889-893.     July  1968 

2439         STORAGE  STABILITY  OF  BLENDED  FOOD  PRODUCTS,  FORMULA  NO.  2: 
A  CORN-SOY-MILK  FOOD  SUPPLEMENT 

G.  N.  Bookwalter,  H.  A.  Moser,  V.  F.  Pfeifer,  and 
E.  L.  Griffin,  Jr. 

Food  Technol.   22(12):     1581-1584.     December  1968 

2518         LIPIDS  OF  DEFATTED  SOYBEAN  FLAKES:     EXTRACTION  AND 
CHARACTERIZATION 

D.  H.  Honig,  D.  J.  Sessa,  R.  L.  Hoffmann,  and  J.  J.  Rackis 
Food  Technol.  23(6):     95-100.     June  1969 

2594         A  NOTE  ON  THE  DETECTION  OF  LEUCOANTHOCYANINS  IN  DEFATTED 
SOYBEAN  FLAKES 

L.  C.  Wang,  A.  K.  Smith,  and  J.  C.  Cowan 
Cereal  Chem.  46(5):     468-470.     September  1969 


Biological  Activity 

1587         FEEDING  STUDIES  ON  SOYBEANS.     GROWTH  AND  PANCREATIC 
HYPERTROPHY  IN  RATS  FED  SOYBEAN  MEAL  FRACTIONS 

J.  J.  Rackis,  A.  K.  Smith,  A.  M.  Nash,  D.  J.  Robbins,^ 
and  A.  N.  Booth^ 

Cereal  Chem.  40(5):     531-538.     September  1963 

1639         GROWTH  AND  PANCREATIC  HYPERTROPHY  OF  RATS  FED  COMMERCIAL 
AND  LABORATORY  SOYBEAN  MEALS  AND  HULLS 

A.  K.  Smith,  J.  J.  Rackis,  L.  L.  McKinney,  D.  J.  Robbins , 
and  A.  N.  Booth^ 

Feedstuff s  36(7):     46-48.     February  15,  1964 
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1761         PROLONGED  PANCREATIC  HYPERTROPHY  AND  REVERSIBILITY  IN  RATS 
FED  RAW  SOYBEAN  MEAL 

A.  N.  Booth, ^  D.  J.  Robbins,^  W.  E.  Ribelin,^  F.  DeEds,'^ 
A.  K.  Smith,  and  J.  J.  Rackis 

Proc.  Soc,  Expo  Biol.  Med.  116(4):     1067-1069.  August- 
September  1964 

1935         PHYSIOLOGICAL  PROPERTIES  OF  SOYBEAN  TRYPSIN  INHIBITORS  AND 
THEIR  RELATIONSHIP  TO  PANCREATIC  HYPERTROPHY  AND  GROWTH 
INHIBITION  OF  RATS 
J.  J.  Rackis 

Fed.  Proc.  Fed.  Amer .  Soc.  Exp.  Biol.  24(6):  1488-1493. 
November-December  1965 


1733         PRODUCTION  AND  NUTRITIONAL  EVALUATION  OF  EXTRUSION-COOKED 
FULL-FAT  SOYBEAN  FLOUR 

G.  C.  Mustakas,  E.  L.  Griffin,  Jr.,  L.  E.  Allen, ^  and 
0.  B.  Smith^ 

J.  Amer.  Oil  Chem.  Soc.  41(9):     607-614.     September  1964 

82-F         PHYSIOLOGICAL  ASPECTS  OF  HOST  SPECIFICITY  IN  THE  BRUCHIDAE — IV. 
DEVELOPMENTAL  INCOMPATIBILITY  OF  SOYBEANS  FOR  CALLOSOBRUCHUS 
S.  W.  Applebaum,  B.  Gestetner,  and  Y.  Birk 
The  Hebrew  University,  Rehovoth,  Israel^ 
J.  Insect  Physiol.  11(6):     611-616.     June  1965 

2006         EFFECTS  OF  VARIOUS  SOYBEAN  PRODUCTS  ON  FLATULENCE  IN  THE  ADULT  MAN 
F.  R.  Steggerda,^  E.  A.  Richards,^  and  J.  J.  Rackis 
Proc.  Soc.  Exp.  Biol.  Med,  121(4):     1235-1239.     April  1966 

49-G         GASTROINTESTINAL  GAS  FOLLOWING  FOOD  CONSUMPTION 
F.  R.  Steggerda 

University  of  Illinois,  Urbana^ 

Ann.  N.Y.  Acad.  Sci.  150:     57-66.     February  26,  1968 

25-F         A  THERMOSTABLE  HAEMOLYTIC  FACTOR  IN  SOYBEANS 

Yehudith  Birk,  A.  Bondi ,  B.  Gestetner,  and  I.  Ishaaya 

The  Hebrew  University,  Rehovoth,  Israel^ 

Nature   (London)   197(4872):     1089-1090.     March  1963 


110-F  *  THE  ENZYMATIC  BREZUCDOWN  OF  SOYBEAN  SAPONINS  IN  THE  DIGESTIVE 
TRACT  OF  CHICKS,   RATS,   AND  MICE 

B.  Gestetner,  Yehudith  Birk,  and  A.  Bondi 
The  Hebrew  University,  Rehovoth,  Israel^ 
Isr.  J.  Chem.  3 (4a) :     88.     February  1966 


UNICEF,  United  Nations,  New  York,  N.Y. 
Wenger  Mixer  Manufacturing,  Kansas  City,  Mo. 
University  of  Illinois,  Urbana. 
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272-F       SOYBEAN  SAPONINS.      FATE  OF  INGESTED  SOYBEAN  SAPONINS  AND  THE 
PHYSIOLOGICAL  ASPECT  OF  THEIR  HEMOLYTIC  ACTIVITY 

Benjamin  Gestetner,  Yehudith  Birk,  and  Yehuda  Tencer 
The  Hebrew  University,  Rehovoth,  Israel^ 

J.  Agr.   Food  Chem.  16(6):     1031-1035.     November-December  1968 

283-F       SOYABEAN  SAPONINS.     IX.     STUDIES  OF  THEIR  EFFECT  ON  BIRDS, 
MAMMALS  AND  COLD-BLOODED  ORGANISMS 

I.  Ishaaya,  Yehudith  Birk,  A.  Bondi,  and  Y.  Tencer 

The  Hebrew  University,  Rehovoth,  Israel^ 

J.  Sci.  Food  Agr.   20(7):     433-436.     July  1969 

238-F  *  EFFECT  OF  PROCESSING  CONDITIONS  ON  THE  NUTRITIVE  VALUE  OF 
ISOLATED  SOYBEAN  PROTEINS 

Uri  Cogan,  Anina  Yaron,  Zeki  Berk,  and  Gideon  Zimmermann 

Technion — Israel  Institute  of  Technology,  Haifa^ 

J,  Agr,  Food  Chem.  16(2):     196-198.     March-April  1968 

288-  F       DECOMPOSITION  OF  SOYBEAN  OLIGOSACCHARIDES  BY  INTESTINAL  BACTERIA. 

I.  GENERAL  INTRODUCTION  AND  PRELIMINARY  SCREENING  OF  SOME  STRAINS 
OF  ESCHERICHIA  COLI  FOR  THE  ABILITY  OF  DECOMPOSING  RAFFINOSE 

Sin'itiro  Kawamura,  Tosio  Miyake ,  and  Teiiti  Narasaki 
Kagawa  University,  Takamatsu,  Japan^ 

Tech.  Bull.  Fac.  Agr.  Kagawa  Univ.   20(1):     25-32.     December  1968 

289-  F       DECOMPOSITION  OF  SOYBEAN  OLIGOSACCHARIDES  BY  INTESTINAL  BACTERIA. 

II.  COMPARISON  OF  TWENTY  STRAINS  OF  ESCHERICHIA  COLI  FOR  CONSUMING 
EACH  SUGAR  IN  THE  SUGAR  MIXTURE  EXTRACTED  FROM  DEFATTED  SOYBEAN  MEAL 

Sin'itiro  Kawamura  and  Tadasi  Kasai 
Kagawa  University,  Takamatsu,  Japan^ 

Tech.  Bull=  Fac.  Agr.  Kagawa  Univ.   20(1):     33-40.     December  1968 

290-  F       DECOMPOSITION  OF  SOYBEAN  OLIGOSACCHARIDES  BY  INTESTINAL  BACTERIA. 

III.  COMPARISON  OF  EIGHTEEN  STRAINS  OF  ESCHERICHIA  COLI  FOR 
CONSUMING  SOME  MONO-  AND  OLIGOSACCHARIDES 

Sin'itiro  Kawamura  and  Tadasi  Kasai 
Kagawa  University,  Takamatsu,  Japan^ 

Tech.  Bull,  Fac.  Agr.  Kagawa  Univ.  20(1):     41-48.     December  1968 
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Patents 


[These  patents  are  assigned  to  the  Secretary  of  Agriculture.  Printed 
copies  of  patents  may  be  obtained  only  by  purchase  (50  cents  each)  from 
the  Commissioner  of  Patents,  U.S.  Patent  Office,  Washington,  D.C.  20231. 
Order  by  n\amber,  do  not  send  stamps.     Use  your  zip  code.] 

Protein,  Protein  Isolates,  Whey  Proteins,  Trypsin  Inhibitors 

SOYBEAN  TRYPSIN  INHIBITORS  AND  METHOD  OF  ISOLATING  THE  SAME 
Joseph  J.  Rackis  and  Allan  K.  Smith 
U.S.  Patent  3,049,530.     August  14,  1962 

SOYBEAN  WHEY  PROTEIN-POLY SACCHARIDE  COMPLEX 

Arthur  C.  Eldridge,  Arlo  M.  Nash,  and  Allan  K.  Smith 
U.S.  Patent  3,069,327.     December  18,  1962 


Fermented  Foods 

IMPROVED  METHODS  FOR  PRODUCING  TEMPEH 

Clifford  W.  Hesseltine  and  Alcides  Martinelli,  Jr. 
U.S.  Patent  3,228,773.     January  11,  1966 

CEREAL-CONTAINING  VARIETIES  OF  TEMPEH  AND  PROCESS  THEREFOR 
Clifford  W.  Hesseltine  and  Mabel  L.  Smith 
U.S.  Patent  3,243,301.     March  29,  1966 
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